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A FOOD  FLAN  FOR  HOAiC  DEFENSE 

All  f and  lies  and  indi’/iduals  should  be  prepared  to  care  for  thei:  Tiajor  .-ncr- 
Sencj^  food  needs  for  a peidod  of  several  days.  Bear  in  mind  that  fooa  might  nob  oe 
a\a:.lable  in  local  stores,  and  that  gas,  electricity,  and  water  may  be  shut  off. 

The  following  suggestions  may  help  you  to  plan  wisely  to  meet  your  needs  during  an 
emergency. 


1,  Decide  what  place  in  your  home  or  apartment  is  safest  and  best  to  store  foods,  a 
cool,  dry  place  is  desirable—a  cellar  or  baseinent  if  it  is  dry, 

2,  Make  a plan  and  assemble  enough  food  to  feed  your  family  for  at  least  three  days. 
Select  the  foods  your  fand.ly  likes  and  that  fit  their  needs s Foods  provided 
should  include  liquids,  good  nourishment,  and  be  easy  to  digest.  Store  in  a 
covered  box  for  protection.  It  should  be  easily  accessible  so  that  supplies  may 
be  rotated  and  thus  kept  fresh  - and  so  that  the  box  could  be  easily  transported. 

3,  Buy  or  store  food  in  the  size  of  can  or  containers  that  v;ill  be  needed  for  one 
meal.  It  might  not  be  safe  to  use  left-overs.  (Sterilized  em*pty  glass  jars  v/ith 
a tight  fitting  cover  would  help  to  protect  left  over  food  from  opened  tin  cans.) 

4,  Select  food  in  tin  cans  if  possible.  Glass  containers  are  more  apt  to  be  broken, 
Homie  canned  foods  such  as  fruits,  vegetables,  soups,  fruit  juices,  jams,  jellies 
can  be  used  in  your  plan.  But  do  not  rely  entirely  on  food  in  glass  containers. 

5,  Store  some  sugar,  tea  or  coffee  in  smell  jars  or  tins.  Some  families  vdll  also 
need  or  wish  to  store  ready  to  ea.t  cereals,  and  possibly  some  crackers  or  cookies. 
Keep  these  foods  in  tightly  sealed  packa.ges  and  in  a tin  box  or  cem.  Use  these 
foods,  except  the  sugar,  every  two  or  three  v;eeks.  Then  replace  them.  This  will 
prevent  their  becoming  stale  and  will  also  prevent  food  v/aste, 

6,  Use  and  replace  all  other  stored  item.s  w:.th  fresh  stock  every  three  to  six  months 
for  best  flavor  and  to  prevent  vjaste.  Some  member  of  the  family  should  make  this 
his  regular  responsibility. 

7,  Consider  the  seasonings  and  flavors  your  family  likes.  Provide  for  the  ones  most 
desirable,  such  as  those  listed  in  the  suggestions  for  the  box, 

8,  Store  a supply  of  water  (l  to  2 gallons  per  person)  in  glass  or  tin.  Keep  in  coo] 
place.  Before  storage,  sterilize  water  by  boiling  twenty  minutes  and  put  it  at 
once  in  a sterilized  container.  Seal,  Replace  this  v:ater  at  least  once  every 
three  months • 


9.  In  addition  to  the  food  and  v^ater,  miake  some  provisions  for  heating  food  other 
than  by  gas  or  electricity.  Several  cans  of  Sterno  are  desirable  for  small 
families.  Emergency  stoves  - burning  coal  or  wood  - with  fuel  for  their  opera- 
tion for  several  days  - can  be  a source  of  heat  in  miany  homies. 


10,  For  cooking  and  serving  food  provide: 
Pans-one  or  two  for  heating  food 
Matches  in  a closed  metal  container 
Can  opener 

Tablespoon-for  stirring  food 


Paper  or  plastic  plates  and  cups 
Paper,  plastic,  or  metal  forks. 
Paper  or  mietal  teaspoons 
Metal  knives-if  necessary 
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SUGGESTED  FOODS  FOR  AN  EMERGENCY  BOX 


Choose  the  Number  and  Size  of  Cans  to  Fit  Your  Family 


MITX  (3^1  cz.  cans) 

Evaporated 

SOUPS  (lo|  or  n oz.  cans) 

Beef-Vegetable 
Mixed  Vegetable 
Cream  of  Asparagus 
Cream  of  Chicken 
Cream  of  Mushroom 
Split  Pea  or  Bean 

FRUIT  JUICES  (48  oz.  cans  for  families- 
20  oz.  cans  for  individuals) 

Orange 

Orange«-Gr  ape  fruit 

Grapefruit 

Tomato 

FRUITS  (no,  2 or  No.  3 tin  cans,  quart 
or  pint  jars;  3^  oz.  cans  for  babies) 

Apple  sauce 
Cherries 
Fruit  Cocktail 
Grapefruit  Sections 
Peaches  Pears 
Pineapple  Plums 
♦Strained  Fruits 

VEGETABLES  (No.  2 or  No.  3 tin  cans, 
quart  or  pint  jars;  3^  oz.  strained 
for  babies) 

Asparagi\s 
Baked  ^eans 
Green  Beans 
Corn 
Peas 

Potatoes 

Tomatoes 

♦Strained  Vegetables 


MFJ^TS  - FISH  - CHEESE 
(6  oz.  or  12  oz.  cans) 

Beef  and  Gravy 
Beef  Stew 
Corned  Beef 
Corned  Beef  Hash 
Chicken 
Ham 

Luncheon  or  potted  Meats 
Tuna  Fish  or  Salmon 
Cheese  in  jar  or  sealed  package 
♦Strained  Meats 

CEREALS  - BREADS  -•  CRACKERS  - COOKIES 

Instant  or  Ready-to-eat  Cereals 
in  sealed  cellophane  bags  or 
unopened  boxes, 

Zweiback  in  sealed  package 
Crackers  or  Cookies  in  tin  box 
^r  tin  cans 

Canned  Date  and  Nut  Bread 
Caxuied  Spaghetti  with  Tomato 
Sauce 

MATERIALS  FOR  BEVERAGES 

Powdered  Coffee  or  Coffee  Syrup 
Powdered  Tea 
Chocolate  Syrup 
Sterilized  ViTater 

SEASONINGS  - FLAVORINGS 

Salt  Pepper 

Sugar-granulated  or  lump 
Molasses 

Jelly  Jam 

Peanut  butter 
Catsup  or  Chili  Sauce 
pickles  Vinegar 


♦For  babies,  children  or  adults  who  require  such  foods. 

NOTE:  If  home  canned  non-acid  foods  processed  in  a water  bath 

are  used  - boil  10  minutes  before  eating. 
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